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CHAPTER I
TNTRODUCTION

Cne of the most important steps in developing a new career program in a

: commmity college is establishing the fact that a local need exists. State and

national needs are also taken into comsideration; however, the primary emphasis
must remain local. If we encourage students t¢ enroll in a career program we
have an cbligation to ensure that their new akills will be marketable upon
graduation, ) '
~ Back in the early days of Ocean County College's history, several
umaol:.oited letters prompted our academic Business Depariment persormel to ~  _
senc"nly think about offering a foods services management currioulum. A request
for Vocational Education Funds from the State Department of Hﬁgher‘Education vas
made during the first year of the college, 1966-67; for the purpose of doing a
feasibility study. This request was successful and funded for the fiscal year
1967-68. A consultant was hired to work with the Busiiress Deparitment. 4 local
advisoxry ‘comnittee was formed to assist in the study. The respouse to the initial
food service management questiomnaire was overwhelmingly positive from school
districts, restaurants, food service industries and nursing homes.
, During the Spring semester of 1968, two food service courses wers
offereds . |

BT 181 Introduction to Food Service

BU 191 Introduction to Food Distribution.
Two additional courses weré developed for the Fall semester of 1968, The plan
was to offer this program in the evening both for full-time matriculated and non-
degree students. The program (only a few courses) ran for four semesters,

. Spring '68 to Fall '69, with an average class size of 8 students. The Spring of

1970 saw the demise of the course offerings The program designation was taken
out of the 1970~71 Ocean County College catalog. :

Why did the program fail to succeed given the need for qualified food
gervice managers? Mr. Charles Strain, Chairman of the Busineas Department
revealed the following reasons for the lack of success in sustaining a food
service management program: ' - |

‘ 1. Laok of student demand. The trend of the late 1960's in Ocean
County was that all two-year graduates should transfer to a four-
year college. The work ethic of the 70's hald not yet eppeared.
There was a definite l‘aek of interest in cereer programs from the
gtudent viewpoint. Even on a part-time evening basis student demand

was low.
.-1 -
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- 2. Leack of fully trained faculty.

3. Lack of adequate facilities. For la‘bora,to::y purposes, the lunchroom/
cafeteria facilities were used at the Toms River Intermediate School,
located adjacent to the campus. Although those facilities were
adequate for a short term, over the long-mm, they were not suitable.
The college did not have any plans of btuilding kitchen laboratory
facilities..

L. Cost of suataining. The long-term costs of sustaining a program on
a low-enrollment basis were very high.

The purpose of this survey was to determine if, in fact, a need for food
service managers still exisis today in Ocean County, and if prospective employers
would hire graduates of the program. The student demand and space for laboratory
facilities were to be examined in this survey.

The proposed program for ‘food service managers should be designed to
prepare the student for imned:ia.té employment upon graduation, educated with skills
in the following areas: (1) i‘ood selection and preparation; (2) menu planning;
(3) food and beverage purchasing; (i) persommel menagement; (5) commercisl food
production, and others. ' ‘

| An advisory committee consisting of:
Charles Laratta, Bey Lea Travel and OCC Adjunct Imstructor, Toms River, N. J.;
inthony R. Esposito, Jr., Kings Grant Tmm, Point Pleassat, N. J.;
Ronald Conboy, Point Pleasant Board of Educatirm, Point Pleasant, N. J.;
Charles Kauffman, Ocean County Public Health Coordinator, Toms River, N. J.j
Robert Newman, Assistant Superintendent, Ocean County Vocational Schools;
Frank W. Adam, Career Development Director, Ocean County Vocational Schools;
Paul Gertner, Food Services Instructor, Ocean County Vocational Schoolsj
Philip Cohen, Food Services Instructor, Ocean County Vocational Schools; -
Pugene Friedman, Director/Omer, N. J. Rehabilitation Center;
Mrs. Eugene Friedman, ‘Food Sexrvices Adminis‘brator, N.J. Rehabilitation Center,

Toms River, N. J.3 :

Horman Colby, Director oi‘ Voc. Ed., Toms River H.S5. South, Toms River, M. J.§

In addition to:

Wilmot F. Oliver, Dean of Instructicm, Ocean County College;

Judith N. Broun, kss't. Dean of Instruction, Ocean County College;

Richard M. Parrish, D:h:ector of Institutional Research, Ocean County College; and
Charles E. Strain, Chairman, Business Department, Ocean County College

provided practical insight to the design of the employer-based research instrument.
The employer survey was conducted by the Office of Institutional Research.

-2
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Informetion from a 1974 Office of Institutional Research County High School
student survey1 and a 1976 survey of the county vocational schools conducted by
. Mr. Prenk Adam, Ocean County Vocational Sohool administrator provided dats concern-
- ing student demand.
' The Populations & Samples |

In cooperation with the Ocean County Board of Health, a listing of
restaurants, nursing homes and schcol dietricts in Ocean County with a food
license was prcpared. The food establishments were selected on the following
criterias

1. Institutions: All Ocean County hospitals, nursing homes, day oare
centers, school districts, etc. |

2. Restaurants: Those selected were based on the total patronage
exceeding over 100 per day.

The total number of potential employers, thus selected, was 243.

Another population surveyed in this study consisted of potential students
interested ‘in food management as & career. Mr. Frank Adam, Director of Career
Development, Ocean County Vocatiomal Schools and the writer surveyed the county
food service vocational school students concerning their own career interests.
This student population surveyed totaled foxrty-eight, consisting of juniors and
seniors.

A second population of potential students would be all those persons
presently involved in the food service industxy. These persons may be interested
in developing their skills end potential for management. Although this constit-
uwency was not directly surveyed, the employers were asked to specify the number
of their employees that they thought would benefit by takirg courses on a part-
time basis at Ocean County College. ' 4

A third student population menticned in the findinge = this study was
the county high school junioxrs & seniors. Thié "Survey of Educational Goals,
Ocean County High Sehool Juniors & Seniors, Fall 197k, " allowed the students to
indicate their curricular desires if higher education was one of their goals.
The sample of 2,727 juniors & seniors represented about 3% of the entire
population of Ocean ‘Count'y' juniors and seniors at that time.

1R:icha::d M. Parrish, "Survey of Educational Goals, Oca@an Coumty High School
Juniors & Seniors, Fall, 1974," Ocean County College, Toms River, N. J., 1975

-3-
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population.

CHAPTER II
RESEARCH METHODS

After much preliminary discusaion, the Chairmsn of thée Bisinéss Depart-
ment, the Dean of Inmstruction and the Assistant Dean of Inmgtruction felt positive

 about the need for a feasibility study on a food servics managemeat program. The

Office of Institutional Resesxch was contacted. Severel meetings were held prior

to having the advisory committee meet on campus.

The initial Food Services Advisory Committee (see pg. 2) met at Ocean

" County College in late January, 1976 to discuss the potentials of a food service
management program and to revier the employer survey instrument designed in the

Institutional Research Office. The research instrument (see Appendix i) was
rofined and the employer population identified. '

On March 9th, 243 surveys were mailed to the employer population. A
reminder postcard was sent to non-respondents on March 18th and a second mailing
of the survey to those still not responding on March 26, 1976. The responses
came back very slowly, with the last ome received on May 3rd. The total number
responding was 131 for a response rate of 5194 Twenty-one of the responses
received were not useable due to non-completion or a misunderstanding of the
directions. Thus, the total number of tabulated returns was 110; 50 institutions
and 60 resteurants for a responss rate of L5%. The data presented in this report,
therefore, could be subject to a possible sample bias, although the direction of
such a bias, if operative, is not evident. The writer has assumed that the ncn-
respondents do not differ significantly from the respondents in texrms of this
survey. | -
The potential student populations were surveyed via three different
approaches as was explained previously. The response rate for the vocational
student survey was 100% since the survey was administered during class hours. '
Responses from persons presently working in the business were received indirectly
via the employers viewpoint. This procedure precludes the tabulation of a
response rate and is' definitely subject to bias. Inferences drawn from this
data should be used very cautiously. The 197L student interest survey using the
stratified random sampling technique of selecting potential respondents yielded

& response rate of 7005 The non-responses from this survey were caused by

edministrative errors in the individual schools. No sample biasness was evident,
therefore, the responses of this sample can be assumed representative of the

Final tebulations and recording of the respondemt surveys were completed

in the Ofrice of Institutional Research.
-h.

9



CHAPTER III
THE RESULTS

Restaurant Employers

The restaurants represented in the survey were a varied group ranging-
from a small coffee shop to fast food chain establishments to large full-menu
restaurants to the new Great Adventure Amusement Paxk, Thus, this sample of GO
establishments can be considered representative of the types of restaurants in
Ocean County. :

4 large percentage of the respondents rei)orted their total staff size
rather than the menagement size as requested; thus, the total number of pai-t- r
time and full-time management employees has not been tabulated.

The additional food service management positioné currently available, aa
indicated by the respondents, is small. Thirty-four such positions were vacant
currently. One fast food cwner/operator indicated a state-wide need of 29
management positions in additicn to the 3l positions, (Table I).

- The criticalb question to be examined is the long-term need for food
service managers. The 60 respondents indicated an airerage yearly need of -3}
managers for the nine year period 1977-1985. This excludes the Great Adventure
Amusement Park need for 20 individuals per year for 1977-1979, 15 individuals per
year for 1980-1985 and Bob's Big Boy restaurant need for 39 food managers in
New Jersey, (Table II). Company expansion and annual turnover were considered
by the respondents.

The reépondents indicated that 321 of their present employees including
themselves, would benefit by taking food management courses on a part-time basis
at Ocean County College, (Table III). Of those responding, 38% felt that courses
should be offered at night. The remaining 32% of those responding were almost
equally spli‘t on their desires for weekday, Saturday and other specific times,
(Table IV). | | ‘

At $75 a course 43 of the respondents indicated the company would assist
the employée in paying the tuition, 25 would not assist, 30% were undecided and
the others did not respond, (Table V). | ‘

Viould the present food service employees receive an increase in salary
upon completion'of the proposed food service managemsnt program? OCne-third of
the respondents indicated, yes they would; 27% said no; 38% were undecided; and
295 did not respond, (Table VI). | N |

An overwhelming majority of the respondents felt their restaurant would
be willing to accept .cooperative interns in a field work experience, (2/3 of the

total), (Table VII).
- _5_
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when asked about the need for a higher education féocl service program, o
approximately 2/3 of the sample were in favor. Only two regpondents opposed such
' & venture, the remaining being undecided, (Table VIII).

Individual comments by the respondents are iz

liz%ed in Appendix B.

Institutions including Day Csare, Hospitals, Schools & Nursing Homes
;,:T"Fifty useable returms were received from the institutional respondents:
Twenty+inine returns (public schools); L retumms (private religious schools)s

6 retu}ns (hospitals and riedical centers); 9 weturns (nursing homes); and 2 retums
from day care centers, (Figure 1).

- |

4
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As was true with the restaurant respondents, many institutional respond~
‘ents speoified their total staff size instead of their management staff size,
therefore, a tabulation for question 1 of the survey has not been made. "

The additional number of food service managers. needed by the institutlons
currently is seven, (Table I). The longitudinal need. for managers, 1977-1985,
revealed an approximate annual vacancy of 18 food service management positions, :
(Table II) ' : '

What number of current food service employees inoluding the respondent
would benefit by taking courses on a part-time ‘basis at Ocean County College?

The respondents indicated 176 employees totally, (Table III). What time of day
would be most preferable? The overwhelming majority chose the evening hours as
the most convenient time period, ('I‘able v ).. This contrasts slightly with_ the .
restaurant respondents. - A

The company support and willingness to assJ.st their employees in upgra.o.— ’
~ ing their skills were indirectly surveyed in questions seven to nine. Forty (4o0) |
-percent of the institutions would probadly assist employees with the tuition for
food service courses; 26% would not; the rema:ming being uncertain or did not
respond, (Table V). Would the employees upon completion of a food service
curriculun receive an increase in salary? There was a great deal of uncertainty
by the respondents on this question: only 18% responded affirmatively; ‘
2054 probably no; L8% uncertain; and 12% did not respond, (Table VI). The willing-
ness of the institutions to accept cooperative education interms wag average. ‘
The majority (52%) of the respondents indicated their company would be willmg
to accept the interns, (Table VII).

Only L6% of the respondents felt there was a def:Lm.te need for a higher
education food service management program. This contrasts with the 65% figure
of the restaurant respondents. Forty-two (L2) percent of the institutional
respondents showed an uncertainty as to the need for the food management program,

(Table VIII).

12



Table I Additional Food Service Management Positidnsj Curréﬁtly Vacant
' n=110

. # of Restaurants Institutionc ~ Total Total
Positions y pognonding Total # Responding Total # Responding Positions

L2 0 L3 0 . 85 0

0
1 L L é é 10 10
2 5 10 1 2 6- 12
3 1 3 1 3
L 2 2 8

9 1 1
29 1 29 1 29
No Response b _0 b 0
Total 60 63 50 8 110 &

13



Table II Food Service Management Positions Available for 1977-85
in Ocean County Restaur-nts snd Institutions

n=110

No. of 1977-79 1980-82 ___1983-85
Positions Restaursnts Instit. Restaurants Instit. Resteurents Instit.,
No. Total No. Total No. Total No. Total No. Total No. Total

0 8 0 9 0 10 - 0o -1i o 8 0 8 0
1 b b oW L 3 3 6 6 3 3 1 1
2 13 26 5 10 7 14 6 12 7 1 6 12
3 2 6 3 9 6 18 L 12 3 9 2 6
L 7 28 L 16 2 8 5 20 2 8
5 2 10 3 15 3 15 | 2 10
6 1 1 6 2 12 1 6 1 6 3 18
7 1 1 7
8 1 8
10 2 20 1 10 1 10
12 1 10
22 1 22 1 22
39 1 39
L5 1 L5 1 L5
60 1 60
No Response 18° 0 15 0 21 0 19 028 0 21 O
Total 60 206 50 5, 60 14,8 50 54, 60 139 50 73
Yearly Avg. 69 18 L9 18 Lé 2L
ey P w
Ebccludes two companies listing 39 & 60 position vacancies for the 3 yr. period.

Excludes the one company " L5 n " T TR "

14




Table III Number of Current Employees Who Would Take Food Management
Courses on a Part Time Basis at Ocean County College

No. of Regtaurants =~ Institutions ' Total
Employees No. Total ; No. Total No. Total
0 1 7 0 18 0
1 3 3 5 5 8 8
2 L 8 13 26 17 3L
3 12 36 L 12 16 L8
L T 28 3 12 10 Lo
5 5 25 3 15 8 Lo
6 1 6 3 18 L 2l
7 1 ST 1 7
8 2 16 2 16
10 Lo L Lo
13 1 13 1 13
15 1 15 1 15 2 30
20 1 20 1 20
25 1 25 1 25
37 1 37 1 37
50 1 50 1 50
65 - 1 65 1 65
No Response i 0 1 0. A _9o.
Total 60 321 50 176 110 LT
15
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Table IV Time of Day Most Desired for Offering Food Service Courtes
on-a Part-Time Basis

Time of Day . Restaurant Institutional Total
, ~No. % No. % No. %
Day | 7 120 3 6% 10 9%
Evening 23 38 33 66 56 51
Sat. Morning 5 8 5 10 10 9
Other 7 12 7 6
No Response 18 30 -2 A8 21 25
Total 60 100% 50 10034 110 100%

‘Ta.ble V Vould the Restaurant or Institution Assist ‘Théir Employeeé '
in Payipg the Tuition?

Response Restaurant Institutional _ Total
No. % No. % No. %
Probably Yes 26 L% 20 14096 L6 L5
Probably No 15 25 13 26 28 25
Uncertain . 18 30 13 26 3 28
No Response 1 2 _bh _8 _5 = _5
Total 60 10096 50 1005 110 1009

Table VI If the Current Employees Completed a Foods Servioe Management
Program at 0CC Would They. Receive a Concomitant Increase in

Salary?
Response Restaurant Ingtitutional Total
.—_—_7—

. No. 90r No. - % No. l/‘(/)
Probably Yes 20 3%% 9 18% 29 269%
Probably No 16 27 10 20 26 2L
Uncertain 23 38 2L L8 L7 L3
No Response _1 _2 S AL _8 S A

Total 60 100% = 56..  100% 110 100%. -
16
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Table VII Would thr Restaurent or Institution Be Willing
to Accept Student Interms?
Response Restaurant Institution Total
No. 9% No. % No. %
Probably Yes L0 6% 26 52% 66" 60%
Probably No 9 15 8 16 17 15
Uncertain 10 17 11 22 21 ”' 19
No Response 1 1 _5 _10_ _6 _6
Total 60 100% 50 100% 110 “100%
Table VIII Is There a Need for a Higher Education Program in Food
Service Management in Ocean County
— i e AT
Response _Restaurant Institution —Total
No. % Ne. % No. %
Yes 39 65% 23 L,6% 62 56%
No 2 3 1 -2 3 3
Uncertain 18 30 21 L2 39 35
No Response 1 2 _5 _10_ 6 - _6
Total . 60 1009% 50 100% 110 100%

17
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Sumary

Student Demand for the Program .
One of the major causes for the demise of the original food service

" program was the lack of student demand as evidenced by the amall class size.

Three separate constituencies were surveyed to ascertain the present student
desire for such a program. ' |

As shown previously, 321 current resteurant employees and 176 current
institutional employees, identified by employers, would benefit by taking food
sexrvice courses at Ocean County College. Although this was not a direct survey
of potential students, a large portion of the 497 students would proba'bly attend
classes given the op;ibrt\mity "

The 197L high school survey of student interest allowed the student
respondent to write in a ourricular choice if the program was not indicated. The
food sexrvice management program was not listed as a currioular choice on the sur-
vey. However, seventeen student 1‘espondents indicated a desire to enroll insuch
a p:r:og:r:aun.1 Since the- ‘sample repr:sented appro:d.mately one-third of the :junior
and senior high school population, one may infer that three times seventeen or
approximately fifty high school students had a desire to make a career of the
ifoqd sexvice industry. This does not mean, however, thaf fifty students would
definitely enroll in such & program at Ocean County College.

The vocational students at the Brick Township Vocational School and the
Toms River High Schools, Horth & South, were a third source of potential student
enrollment. The writer and Mr. Frank Adam, Ocean County Career Developmeat
Specialist, visited the three schools during the week of May 31st, 1976. Four
vocational school classes were visited. A total of 28 students expressed an
interest in continuing on in a food pervice management program at Ocean Cownty =
College should one develop. Thirteen were undeoided and only seven had no interes:
at all in obtaining food service management skills.

’
CHAPTER IV '
SUMMARY AND HECOMMENDATIONS

4 broad cross-section of food service emploiyers‘ responded to a su:r."vey to

~determine. the need for a college program in food service management. The sample |

of 110 restaurants and institutions was adequate to reflect the views of the
potential employer population.

Pmieh, Op. cito, pgo 27



These: eloysrs indioé.ted a need ourrently for forty-two fobd sexrvice
managers excluding one firm's state-wide need for twenty-nine managers. The
longitudinal need for the nine year period 1977-85 reveals a yearly demand of '

‘ app;oximately fifty positions caused by tumovai' and expansion. This figure

excludes two companies expressing a rather large need totalling %wenty-eight
management positions yearly for 1977-79 and fifteen a year for 1980-85.

Do .the employers feel a higher education program in food service manago-
ment is needed in Ocean County? The majority do (56%); however, approximately
one-third are undecided. These employers are waiting to be shown how such a
program can help them. A good public relations effort plus positive resultg from

sending their employees for specific courses should convince the employers of the

merits of a food service program at Ocean Coﬁnty College.
With respect to their employees® education, almost half, (L2%), of the

- employers would probably assist in paying tuition for the college courses.

Twenty-six percent of the employers would probably increase the salary of
employees upon completion of a program in food ‘service management; forty-two per-
cent were undecided on this question. The majority (60%5) of the restaurants and
institutions would be willing to accept student interns on a cooperative basis.
This is a "plus" for inservice employees to receive college credit while working
on the job.

The potential employebility of trained graduates of such a food service
management program has been revealed via this gurvey. But what ‘a.bout. student

~ demand? One of the major reasons for the demise of the original food service

course offerings was lack of student demand. The recantly established liaison
with the Ocean County Vocational Schools incorporating the caroer ladder concept
should provide a future food service program witl. a small but substantial base
of interested students from vhich to recruit. The survey of the ‘vocationa.l food
gervice classes indicated twenty-eight s'l:udents would be interested in food

.. service management courses. Also, non-vocatiomal high échool students showed an

interest in food service curricula in the 197k survey of all county high schools.
Seventeen students in that sample indicated such en interest. The potential |
insexvice education of current employees is. the largest student population base.
The employers indicated an approximate- poté‘x‘ﬁ?ial 500 student population base.

This figure is undoubtedly high; however, even if ten percent of the individuals
in this student base actually enrolled in the food service courses, the program

would be strong enough to support itself. ‘ :
~ Lack of adequa.te facilit:.es was another reason for the demise of the

original food Bervice offermg Does Ocean County College now have the facilities

| ST
- . . 19



'to offer? The enswer is still no, but the nearby Ocean County Voca.tional School,
located in Brick Township does have adequate 1abora.to::v fa.oilities forxr college
level courses, and the administrative officials of the vocational school have
.expressed a commitment to ghare the food service facilities with Ocean County
College. : .

Thersfore, based upon these survey efforts, the need for a program in
food Service management exists in Ocean County. This is & Job specialw having
a record of growth in Ocean County and is expected to continue this growth
pa.ttem for a number of years. A food service program offered by Ocean County
College would be consistent with its stated objective of serving the career
interests of Ocean County residants.

‘Recomenda.tiona o

1. Continue the efforts to esta.blish a food sexrvice management program by
developing a curriculum outline and the assoeia.ted course syllabi.

2. Take all the necessary steps to have the food service management program
approved by the oollege and the State Department of Higher Education.

3. Subtmit an application for Vocational Educa.tion thding in the Fall of
1976 for fiscal year 1977-78 funding. _ ‘

L. Establish cooperative education as part of the curriculum and the assoc-
iated working relationships with Ocean County food ser\ricc_a management
employers. ' :

5. Develop extensive public relation materials for distribution to high
schools, vocational schools, restaurants, institutional food service
facilities, and the general public.

- 6. Develop a schedule for use of the Brick vocationel food service kitchen
facilities with Ocean County Voca.tional adninistrative officials.

7. Researcii the feasibility of incorporating a food service laboratoxry into
a projssted expansion of the existing student center.

8. Begin the food service msnagement program on & pert-time evening basis
in the Spring of 1977. After a minimum of two semesters, Teevaluate the
part—time and evening concepts for possible changes and/or additions.

20
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APPENDIX A
OCEAN COUNTY COLLEGE

{OMS RIVER, N.J. 08753 ‘ ‘ TEL. 201: 255-4000

Ocean County Ccilege is interested in serving the needs of our county .

- for well-trained personmsl in the food service management field. The most vital
part of Ocean County's economy is the resort industry. The growth of that indus-

- try depends, in large, on food service establishments. To meet this anticipated
growth and need for trained food service management persomnel, the college is
studying the feasibility of offering either a one-year certificate or a two-year

~ ‘associate in applied science degree, or both, in food service management as
curricular options in the Department of Business. You can assist the college in
this effort by providing us with an indication of current and future manpower
needs on the attached survey.

This survey is designed to give the college infomat:.on insuring that
the food service management pogram is desirable and relevant to the needs of
potential employers of our graduates. All information will be held confidential.
The final summa:r:y will contain only cumulative statistical data. L

Please return the attached survey within the week in the self-addressed
' stamped envelope. Thank you for your cooperation and assistance. '

Appreciativg]y,

éﬁn;ﬁm“ 07/4//{{ /HM// o W,Q,/ / PR

Andrew S. Moreland Wilmot F. Oliver
Pres:.dent ~ Dean of Imstruction

/.": "
f

| /C Fn ,(,,/ e “—~ f/,/f/éléé ] @ZM/J

‘ Charles E. Strain Richard M. Parrish
~ Chairman, Business Department Director of Institutional ‘Resea.'r:ch
EMP/ab
_Attachment
21
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I'EEDS SURVEY

Hospitality llanagement Program
Food Service Management Option

PLEASE AMSWER: EACH QUESTION LISTED. WE ENCOURAGE YOUR COMMENTS AND SUGGESTIONS.

1. Company/Restaurant Name
Respondent -- Mr./Ms.
Title
Telephone

[T

E13

a0

2. Specify the total number of employees, full and part-time presently employed

 'within your restaurant/company in food service mwt positions such-as:
head chefs, -food and beverage managers, pi‘oductign managers, maitre diss

banquet managers, menu-makers, merchandising supervisors, food stewards, etc.

Number full-time Number part-time
(LO+ hrs. fuwk.) (less than L0 hrs. /wk. )

3. What number of additional trained food service management personnel could you
currently employ ‘full-t.ime'? |
HMumber full-time (LO+ hrs./week)

L. What number of additional trained *"f}\ood service management personnel could you
employ full-time over a nine year period due to expansion of facilities or

employee turnover? “Years

7977-1979  1980-1962 1983-1985

Estimated number of food service
management employees neeaded

5. Por the purpose of upgrading skills and for personal enrichmait, what number of
your present food service employees, including yourself; managers and other
gtaff, would benefit by taking courses on a part-time basis at Ocean County
College? - (See page 2 for typical courses.) Humber of employees

6. What time of the day would be preferable for most employees desiring to take
. ‘courses? (Check one only.)
a. Day __ ___ 8:00a.m.-6:00p.m. c. Sat. _____ 8:00a2.m.~1:00p.m.
b Night ____ 6300p.m.-10:00p.m. d. Other . (£ill in)

-17-
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At 4approximate1y::$75 per course, would your restaurant/"oompany assiat your
employees in paying the tuition?
Probably Yes Probably No Uncertain

If your present employee® completed this propoée&. food service management
program would <hey receive an increase in salary?
- Prohably Yes ... Probably Wo Uncertain

Would your restaweant/company be willing to accept Ocean County College food
sexvice xfxanageme.nt students in a field work experience?

Probably Yes v s . PTGDADLY WO _ Uncertain _ |
Is a proposed higher education program in food mexvice mavagement producing
graduates trained for positions such as those cited in question #2 needed in
the. Ocean County area? ' Yes No ____ TUncertain ______

. pa—

11. Please feel free to comment below and on thz back if extra space is needed.

NOTES :

The food service management tvwo-year assocz.a,te in applied: science degree
program could possibly include core courses taken from examples listed below:

‘Production Kitchen I & II ‘ Food Services Mansgement
Pantry : Meat Cutting

Produetion Bakeshop ‘ ' Stewarding & Cost Control
Storexrcom Operations ' ‘Cooperative Work Experience.
Facilities Plamming : ‘ Introduction to Hospitality
Table Service - Introdwetory Accounting

- Puyshasing : Business Math .
Banquet/Buffet Catering . Business Machines

International Kitchen Persommel: Management

Other liberal arts courses could include:

Basic Ceaposition Social Science electives Humanities electives
Public Speaking Physical Education ' Science electives

A one--year certificate in food service mapagement would. require approx:.mately
2l credit hours of the typical core courses lisied previously. :

Both the degrea- ard the cer&iflcate could be obtained by attending part—t:.me.

H
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APPENDIX B
EMPLOYER COMMENTS

1. Head chefs and managers should be trained. General ‘food service workers, I
don't believe it's necessary.
- 2. I think, definitely, these courses would be a great help to food service

. managers in this area because the closest school offering this type of course
‘is Stockton College, and that is quite a distance to travel from here.

3. Our interest in such a program would be to have graduates of the vocational
school food service plan continue in this program as an opportunity to extend
their skills and education. There are appro.dmately thirty graduates each
Yyear from our food sexrvice program.

L. Excellent idea! I hope you succeed in establishing a program.

5. The area definitely needs more qualified persomnel. Having graduated from a
Pennsylvania university where programs are sbounding, I am finding it
difficult and discoursging trying to locate a program of continuing education
(greduate level for myself and undergraduate for nw ‘enrployeee) in the area.

6. This is a fast food operation with all skills learned on the job. All of our
food is delivered from a central store. The courses listed would not be of
much help to a person in this particular operation.

7. We are only a 10-week summer business, but would employ summer help such as
bus boys, waitresses, cook or kitchen helpers.

8. 411 management trainees are hired by the company and therefore are trained by
them. T , | '

9. Not interested in program. Intemmal corporate training only.

10. I camnot be of help in your questionnaire but I feel a 2-year college culinaxy
art course could be added to your curriculum since we are a resort area and
. qualified personnel are needed. Terrific! ILet me know if courses will rum.
I would like to attend a couple myself. . '
11. Our operation in Point Pleasant Beach is strictly a summer business. However,
' we would be interested in employing well trained managers in our Perkins
located in Spring Lake and several other stores throughout New Jersey.
12. Ha.v:l.ng over 15 years in food service snd lodging I would be more than happy
‘ to cooperate with your program in eny way I cen.
‘13. We hire unexperienced employees and:train them ourselves to our operation.
~ We never h’ e experienced help. :
. I think this would be an excellent course. It is needed in thie area. We,
| ourselvee, take young boys that are intereeted in food services and train
them and have them work their way up the xranks. ‘
o i 9_
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16.

I, as a restauranteur and chef, feel there is a great need for thio type of

education.

Course should have very positive impact on 1ocal food gér¥ice in&ustz;y.

© ~luck!

17,
18.
19.

20,

2.

22.

23.

Restaurant/Ingtitution Name

1

10,

1.

12,
13,
1.

15,

I feel this is needed in this area to upgrade the food and restaurant business.

Good

I think a program such as fhis is sorely needed in Ocean County.

We sincerely hope you will develop this program.

I rather ithink many operators rely on themselves for management decisions
and hire workers at a base rate and raise those deserving.

The food service has been expending at & fast pace and projections are that
it will continue. I think there will be a need for trained people as our

county grcis.

‘We are a semi-fast food limited-menu restaurant.
- looking for highly trained persomnel.

I'm afraid we are not

I praise your idea. There is a great need for trained, experienced help in
the fast foods and restaurant field.

very helpful.

Burger King
H, L. Green
Friendly Ice Cream

. Bob's Big Boy

Beachwood Diner
Sea Spray lMotor Inn
Berkeley Restaurant
Friendly Ice Cream
Shanty Pub

Fairmont Hotel

APPENDIX C
EMPLOYER RESPONDENTS

Georgian Court College Dining Hall

Pampered Pancake
Perkins Pancake House

‘The Sea Vatoh

Chickie's

7]
&
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I strongly feel your courses would be

Location

Brick Town
Brick Town

~ Brick Town

Brick Town
Beachwood

Long Beach Island
Seaside Park

Toms Rivér

Point Pleasant Beach
Lakewcod |
Lakewood

Iong Beach Island
Point Pleasent Beach
Point Pleasant Beach
Lakewood



ST
18,
19,
20,
21,

- 22,
23,
24,
25.
26.

28.

© 29,

30.
31.
32.
33.
3h.
35.
36.
- 37,

38,
39.
Lo.

ll1o ’

L2,
L3.
Ll
L5.
L6.

u7.

)480
"
-~ 50.

51

.52,
5.

Blue Noodle Restaurant

Block and Tackle .

‘Great Adventure

Tide's Diner ‘
Hurricane Seafood Restaurant

Winkleman's Hestaurant
‘Panda Inn

Cup & Saucer

;Téwne & Country Inn
"Vida's Restaurant
Alfonso's Restaurant:

Hideaway Restaurant
Toshiro's Restaurant
Burger Chef |
The Anchor Light

Mr. Pizza

Frank's Charbroil
Burger King

Peterson's Riviera Imn

Alger's Coffee Shop
Toms Biver‘Chemioa.l
Bay Bridge Inn

Mr. Steak

Bonanza Sirloin

The Godfather
Perkins Pancake House

Thunderbixd Motel
0. C. Day Training Center

Burger Chef

Malibu Hotel

Lobster Shanty
C‘a.ptain's‘ Im

Carroll's Caravelle Inn
Peter’s Pancaeke House
Yoodlake Country Club
Pizza King |
Peter Skokos Drive Imn

The Townhouse _
—21~

26

Long Beach Island |
Brick Town

Jackson -

Long Beach Island
Point Pleasant Beach
Lakewood'

Lakewood

~ _Toms River.
.Lakewood
" Barn hegat

Point Pleasant
Manshawkin
Brick Town

Point Pleasant Beach
Lakewood

Point Pleasant Beach
Brick Town

Brick Town

Toﬁxs River

Tom3 River

Tons ‘Rive;r:

Brick Town

Toms River

Lakewood

Toms Rivei' _
Mantoloking

Toms River

Toms River

Lakewood

Point Pleasant Beach

~ Forked River

Manshavkin

Brick Town

Lakewood

. Toms River
Point Pleasant Beach

Point Pleasant



61.
62.
63.
6L.
&
66.
67.
68.

690 '

T0.
T1.
T2,
13.
.
75.
16.
7.
18.
19.
8o.
81.
82,

83,

8.

‘i‘ 850 X
8.

- 88.
.1’89.

9

 Post's Capitol Hotel

Ginc's of M. J,

6. Top 0 e Hast

: dv' Coxmora Restaurant

Holiday Imn |
Peterson's Sunset Cabin
Forked River House

Tai Leung

Little Egg Harbor Elem. School
Beach Haven Elem. School
Bay Head Elem, School
Central Regional Schools
Beﬂceley Toi{rnship‘ Schools
Pt, Yleasant Boro Schools
Lacey Township Schools
Ocean Township Elem. Schools
Lavallette Elem. School

0. C. Vocational School
Plumstead Township Schools ‘
Stafford Township Elem. Schools
Brick Township Schools
Manchester Township Schools
Eagleswood Township Schools
Lakewoed Schools

Lakehurst Elem., School

Long Beach Island Schools
Southern Regional Schools
Ocean Gate Schools

Island Heights Schools
Seaside Park Elem, School
Union Township Elem. School
Seaside Heights Schools

Pt. Pleasant Beach Schools
Toms. River Schools

Seaside Park Schools

Jackson Township Schools

St. Mary's Academy

Hebrew Day School

27
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Lakewood
Brick Town
Seaside Paxrk
Lakewood |
Lakewood
Lakewood
Forked River
Toms River
Tuckexrton
Beach Haven
Bay Head
Beyville
Bayville
Point Pleasant
Lanoka Harbor
Varetown
Lavallette
Toms River
New Bgypt
Manahawkin
Brick Town:
Whiting

West Creek
Lakewood .
Lekehurst

Ship Bottom
Manahawkin
Ocean Gate
Islaend Heights
Seaside Park
Barnegat
Seaside Heights
Point Pleasant Beach
Toms River
Seaside Park

‘ Jackson
. Lakewood

Lakewood



America's Keswick Bible Conf. &

Alooholic Rehsb. Center Vhiting
Harvey Cedars Bible Conf. Earvey Cedars .
"9}, - Sheltered Voxkshop Lakewood
© 95, Hillerest Convalescen® Ctr. Lakewood
96, St. Francis Center Long Beach Island
' 97. Bayview Conval. Center Bayville
98, Newman Lakewood Nuxsing Home Lakewood
'99. Claremont Care Center Point Pleasant
. 100, Lakewood Pine-Aire Fursing Home Lakewood
' 101, Perrara Shelter Care Lakewood
" 102,  Summit Nursing Home Lakewood
 ’ ’1 10’3. 0.C.C. Child Care Center Toma River
~ 104, Berkeley Head Start Berkeley
- 105. Lakewood Medi-Center Lakewood
. 106.  Commmity Memoriel Main Kitchen Toms River
/107, Paul Kimball Hospital Lakewood
'1‘1‘0‘8. Community Memorial Hosp. Snack Bar Toms River
" 109. Pt. Pleasant Hospital Point Pleasant
110. Toms River Conval. Center TPoms Rives
" 111. Ocean County Jail Toms River
' 112, Feldstein's Bar, Inc. Lakewood
113. 014 Causeway Imm Manahavwkin
" 114. 0. C. College Cafe Toms River
115, Capt.:Courageous Restaurant Toms River
116. Hey Birds Lakewood
" 117. The Dutchman's Brauhaus Manahavkin
- 118. Bayville Diner Bayville
~119. Vida's' : Barnegat Lt.
120, Jenkinson's Pavillion (So.) Point Pleasant Beach
© 121, Gino's Toms River
 '122. Vestminster Nursery School Toms River ‘
' 123. Jenkinson's Cocktail Lounge Point Pleasant Beach
124, Jefferson Hotel - Lakewood |
125. Public Service Bus Zerminal Lakewood
126. EL Greco, Inc. Brick Town
127. Joey Harrison's Surf Club Ortley Beach

128, Vito's Restaurant \{.ong Beach Island

-23~ Y




129, Brew & Spirits Lavallette
77130, Lobster Shenty (Kettle of Fish) Point Pleasant Beach
- '131., Berkeley Home for Aged ‘ Bayville ’

NOTE: Only 110 of the 131 responses were suitable for tabulation.
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